




FOR HAVING A 
SMOOTH 
CONSISTENCY FREE 
OF BITS AND CHUNKS 


CONCENTRATED 
NUTRITIONAL 
MARINADE (10) 







METHOD OF MAKING A CONCENTRATED 
NUTRITIONAL MARINADE (10) FOR HAVING 
A SMOOTH CONSISTENCY FREE OF BITS 

AND CHUNKS 



f ... 



PLACE OLIVE 
OIL (12) IN A 
BLENDER (28), 



2-- 



ADD ONION (14) TO THE 
OLIVE OIL (12) IN THE 
-\ BLENDER (28) SO AS 
TO FORM A FIRST 
COMPOSITION (30) 




FIG. 2A 



ADD GARLIC (16) TO THE 
FIRST COMPOSITION (30) 
IN THE BLENDER (28) SO 
AS TO FORM A SECOND 
COMPOSITION (32) 



4-- J 



ADD FRESH BASIL (18) TO 

THE SECOND 
COMPOSITION (32) IN THE 
BLENDER (28) SO AS TO 
FORM A THIRD 
COMPOSITION (34) 



5--- 



ADD FRESH LEMON JUICE 

(20) TO THE THIRD 
COMPOSITION (34) IN THE 
BLENDER (28) SO AS TO 
FORM A FOURTH 
COMPOSITION (36) 



FIG. 28 



If 



» .» 



ADD SALT (22) TO THE 
FOURTH COMPOSITION (36)^ 
\ IN THE BLENDER (28) SO 
^ ' ' '\ AS TO FORM A FIFTH 
COMPOSITION (38) 



7--- 



ADD PEPPER (24) TO THE 
FIFTH COMPOSITION (38) 
IN THE BLENDER (28) SO, 
AS TO FORM A SIXTH 
COMPOSITION (40) 



ADD OREGANO (26) TO THE 
. SIXTH COMPOSITION (40) 
3 . . .\ IN THE BLENDER (28) SO 
AS TO FORM A SEVENTH 
COMPOSITION (42) 
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9--- 



ACTIVATE THE 
BLENDER 
(28) 



10 

\ 



BLEND THE SEVENTH 
COMPOSITION (42) IN THE 
BLENDER (28) SO AS TO FORM 
A NUTRITIONAL MARINADE 
(44) FOR HAVING A SMOOTH 
CONSISTENCY FREE OF 
BITS AND CHUNKS 



STEP 11" 



REMOVE THE NUTRITIONAL 
MARINADE (44) FOR HAVING 
A SMOOTH CONSISTENCY 
FREE OF BITS AND 
CHUNKS FROM THE 
BLENDER (28) 



FIG 



FREEZE THE NUTRITIONAL MARINADE 
(44) FOR HAVING A SMOOTH 
CONSISTENCY FREE OF BITS AND 
CHUNKS SO AS TO FORM THE 
CONCENTRATED NUTRITIONAL 
MARINADE (10) FOR HAVING A 
SMOOTH CONSISTENCY FREE 
OF BITS AND CHUNKS 



( END ) 



FIG. 2E 



